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ABSTRACTED-PUB-NO: JP 09000227A 
BASIC-ABSTRACT: 

Tea is made of bracts of hop partic. by washing with organic solvent, or roasting 
bracts of hop . Also claimed are drink prepd. by extn. of the tea with opt. hot 
water. 

Bracts of hop are dried opt. after washing with organic solvent (e.g. EtOH, EtOAc, . 
CHC13, hexane or ether) at 4 deg. C. or room temp, for 0.5-8 hrs . or roasted at 90- 
150 deg. C. for 0.5-3 hrs. to give tea . Resultant tea is extracted with 500- to 
3000-fold of cold or hot water up to 90 deg. C. for a few minutes to several hrs. 

ADVANTAGE - Drink is prepd. from hop bract, which is a by-prod, of beer brewery. 
Tea has refreshing taste. 

In an example, EtOH, 100 g of bracts of hop was soaked for 2 hrs., filtered and 
dried. Dried bracts were roasted for 2 minutes and packed in tea bags each contg. 
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0..2>g of roasted bracts of hop . Sensory test with 10 panellists gave most 
'favourable results in prod, in comparison with 3 commercial tea drink prepns . 
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